Part III, "Extraction Processes and End-Product Characteristics, " consists of four papers on procedures for the extraction of protein from legumes, from oilseeds, and from leaves. The case of tobacco is of interest: In research seeking (a) to obtain smoking material with reduced toxicity and (b) to extract protein for human consumption from tobacco leaves, Tantozzi and Sensidoni found that protein extraction not only allowed production of a smoking material of acceptable quality but also reduced the toxic nature of its smoke.
The functional properties of vegetable proteins are discussed in the five papers of part IV. Among the topics considered are protein functionality and its relation to food micro-structure, the comparative physical and chemical aspects of vegetable protein functionality, and the effects on these of extraction processes, the improvement of functionality by controlled enzymatic hydrolysis, and finally, the various technological processes that can be used. Among the latter, the importance of combining animal and vegetable proteins is stressed, since such combinations are believed to have considerable advantages from the organoleptic, textural, nutritional, and economic standpoints. This emphasis implies that present techniques using plant protein sources alone suffer from limitations. Indeed, it is stated bluntly that no "ideal process, " i.e., one that is economical, efficient, and capable of supplying high quality textured plant materials, is likely to be developed in the near future.
The final section of the book, part V, consists of two papers on nutritional issues. One reviews the influence of processing on the nutritional value of proteins, concentrating on the major chemical effects of processing on overall protein value. These effects include denaturation, crosslinkages, and reduced amino acid availability consequent on the Maillard reaction. The other paper reviews the natual antinutritional factors present in European plant proteins. These mostly originate from legume seeds and include heterosides such as phaseolunatine from lima beans that can break down to HCN, toxic amino acids such as ß-oxyalylaminoalanine from Lathyrus sativus, haemagglutinins, mineral chelating compounds such as physic acid, and miscellaneous others, including flatulence-producing factors.
Overall, this is a worthy volume that includes much material of interest and concern to nutritionists and food scientists. It is nevertheless disppointing that, despite the importance of the area, it contains very little that could be considered innovative, and several relevant concepts of consequence do not appear to be discussed. One of these directly relates to an important plant protein, gluten. A major recent trend in several regions of the world has been a large increase in Western-tome soft bread consumption, probably both for its convenience and for its identification with "progress. " However, wheat grows best in temperate climates, thus causing not only potential balance-of-payment problems but also increasing dependence on North American production. Such major changes in con gumption patterns and dependence could have staggering implications over the next few decades. Gluten-forming abilities may be able to be bred in other cereals, but interim solutions will involve bread production from composite flours. There is a major potential research area involving plant proteins, especially in relation to plant breeding, but the issue is not even mentioned.
Other omissions include any detailed consideration of cooking quality, digestibility, and storing qualities of legume seeds that currently limit their wider use and may have solutions in both the fields of plant breeding and food technology. Although the title of the book includes the words "plant proteins, " it also includes "human food" and perhaps too much consideration is given to the former at the expense of the latter. In industrialized countries, animal proteins serve not only as sources of essential amino acids but also as major sources of other nutrients such as minerals and vitamins in readily available forms, e.g. haem iron. Other than brief consideration of the mineral chelating properties of certain plant proteins, little attention is paid to potential problems that could arise concerning other nutrients were animal protein to be replaced in dietaries by plant proteins. In addition to these omissions, other criticisms could include the lack of an index, the dual page numbering {the volume is reprinted from Qualitas Plantarum: Plant Foods for Human Nutrition, vol. 32, nos. 3 and 4) , which is sometimes confusing, and some rather stilted English usage in several articles translated from French originals.
Recognizing these limitations, and perhaps the prejudices of the reviewer, the book is broad in scope; most chapters are well referenced; and it does supply detailed information that will make it useful to a wide range of readers, especialIy in the fields of food technology and food science. Peter L. Pellett Department of Food Science and Nutrition Chenoweth Laboratories University of Massachusetts Amherst, Massachusetts, USA
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The virtual elimination of malnutrition and periodic famine from the People's Republic of China is surely one of the extraordinary achievements of this century. China now provides at least the minimal nutritional requirements for the quarter of the world's population that lives within its borders, in spite of the fact that only 15 per cent of its land is potentially cultivable. Because of the intrinsic interest of this accomplishment, and because of lessons that might be learned for other developing countries that have not been so successful, the United Nations Research Institute for Social Development initiated a series of investigations of the Chinese experience. This monograph is the result of one of these. It is a study of the food chain in China from the perspective of the individual consumer and the household.
The author has used an anthropological approach to her task. She attempted "to isolate and identify both traditional and contemporary political and socioeconomic determinants of food intake and to document patterns of food supply and consumption. " She has been successful. Her focus is on food supply and the food chain, rather than on the nutritional result. Her studies were done in two urban settings, in Shanghai and Beijing, and in two nearby rural areas. The findings are described in the context of the recent history of China's food economy as changes have followed shifts in the political climate.
Since the revolution, the underlying policy of the government has been to ensure a supply of grain staples in quantities sufficient to meet the nutritional requirements of each person. This has been accomplished through governmental purchase and distribution of staples produced primarily by collective farming, at times supplemented by grain purchases on the international market in addition, and to varying degrees, nonstaples have entered a more or less free market. These are produced on land allotted to the commune for this purpose or on small plots assigned to individual families. Both in rural and urban China the state has assumed and
